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name of the circumvallate papillae.    See the illustration in
Plate 15 A.

Embedded in the covering of the papillae (both large and
small types) are groups of slender cells provided with hair-like
processes, packed lengthwise into bundles. The cells are the
receptors of taste, the bundles which they compose are called
taste buds (Figs. 13-58 and 13-59). Each cell receives a fila-
ment from one of the nerves of taste. The taste bud opens
upon the surface of the papilla through a small pore. The ends
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Fig. 13-59   Section of a circumvallate papilla of the tongue.   A taste
bud is shown enlarged in Figure 13-58.

of the cells converge toward this point where their processes
become massed together. Substances in solution enter the pores
and act as chemical stimuli.
The fundamental sensations of taste are four in number,
sweet, bitter, sour, and salty; two others, namely, alkaline and
metallic tastes, are sometimes included with these. The various
other tastes which we experience are due (a) to the blending
of some one or other of the fundamental sensations, or (b) to
the combination of the latter with sensations caused by the
stimulation of the ordinary nerves of the mouth. For ex-
ample, ginger is recognized not only by its actual taste (i.e.,
by the stimulation of the taste buds) but from the burning sen-
sation which results from excitation of the ordinary sensory
nerves of the mouth. Oils are unpleasant to take, largely be-
cause of their " feel." Acetic and many other acids, as well as